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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Brown Deer WI 5422 Inc. 3/10/2016

8101 W Brown Deer Rd


Milwaukee,WI

IHOP5422

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

4-601.11 A) Waffle iron is blackened from build up of grease. 


B) Shake mixer has milk residue on wands and at wand port. All food contact equipment and utensils 
must be clean..

3/10/2016

3-304.14 Wiping cloths were left out on the food prep line. Store wiping cloths in a sanitizing solution between 
use.

3/10/2016

4-501.11 Leak in drainboard of warewash machine. Repair 3/24/2016

3-501.18 Hollandaise sauce was marked 3/7.Potentially hazardous food must be discarded if the container is not 
properly date marked or has exceeded the time allowed. Discard. COS


REPEAT VIOLATION

3/10/2016

3-501.16 A) Eggs were in a bucket on the line stored at 61F.


B) Sundae toppings were stored at 48F


C) Cooler at the end of prep line was holding at 50F.


D) Cooler on line adjacent to the handwash sink was holding at 46F and 47F. 


Potentially hazardous foodmust be held cold at 41 degrees of below.


REPEAT VIOLATION

3/10/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

Est. # 827052 Page 2 of 2

On 3/10/2016, I served these orders upon Brown Deer WI 5422 Inc. by leaving this report with

6-301.12 No Towels available at line handsink. single service toweling for all handsinks. 3/10/2016

5-205.11 Tray was stored in handsink at the line. Handsink was not available for use.  Make sure the handsink is 
always available.

3/10/2016

4-903.11 Equipment, Utensils, Linens, and Single-Service and Single-Use Articles.


Utensils were being stored with the food contact surface upward. Store utensils with the food contact 
surface inverted to avoid contamination. COS

3/10/2016

Good Practice Violation(s): 8

8Total Violations:

Notes:

CFM David King 2/21/17

FdL ok


